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332
u“ypVqnqVrSvXzSIandIUu“ypVrSvX” ’sXzSIcharacterizationIofIpolyphenolsIinItheIleavesIofI
NeocaryaImacrophyllaIQSabineRI“ranceIexIsWIãhiteIandIcytotoxicityItoIgastricIcarcinomaIcellsWWIFoodh
ResearchhInternationalUI2022UIZbbUIZZZYe[

7 1

331
 richiliaIcatiguaIandI urneraIdiffusaIphytoVphospholipidInanostructuresgI“hysicochemicalI
characterizationIandIbioactivityIinIcellularImodelsIofIinducedIneuroinflammationIandI
neurotoxicityWWIInternationalhJournalhofhPharmaceuticsUI2022UIc[YUIZ[Zdda

6.5 1

330 ValorisationIofItheIindustrialIwasteIofIphukrasiaItabularisInWwussWgIpharacterizationIofItheIleavesI
phenolicIconstituentsIandIantidiabeticVlikeIeffectsWIIndustrialhCropshandhProductsUI2022UIZebUIZZbZYY 5.9

329
NewIvnsightIonItheIoioactivityIofISolanumIaethiopicumIyinnWItrowingIinIoasilicataI–egionIQvtalyRgI
“hytochemicalIpharacterizationUIyiposomalIvncorporationUIandInntioxidantIrffectsWIPharmaceuticsUI
2022UIZaUIZZce

6.4 0

328 zarineIzacroalgaeUIaISourceIofINaturalIvnhibitorsIofIsungalI“hytopathogensWWIJournalhofhFungih
rBaselvhSwitzerlandsUI2021UIdUI 5.6 3

327  heIbiotechnologicalIpotentialIofInsparagopsisIarmatagIãhatIisIknownIofIitsIchemicalIcompositionUI
bioactivitiesIandIcurrentImarketlWIAlgalhResearchUI2021UIcYUIZY[b]a 5 2

326
nctivationIofIcaspaseV]IinIgastricIadenocarcinomaIntSIcellsIbyIçylopiaIaethiopicaIQqunalRInWI–ichWI
fruitIandIcharacterizationIofIitsIphenolicIfingerprintIbyIu“ypVqnqVrSvQvonI rapRVzSIandI
U“ypVrSvV” ’sVzSWIFoodhResearchhInternationalUI2021UIZaZUIZZYZ[Z

7 5

325 ValorizationIofIãinemakingIoyV“roductsIasIaINovelISourceIofInntibacterialI“ropertiesgINewI
StrategiesItoIsightInntibioticI–esistanceWIMoleculesUI2021UI[cUI 4.8 9

324 passiaIsieberianaIqpWIleavesImodulateIy“SVinducedIinflammatoryIresponseIinI u“VZ´ cellsIandI
inhibitIeicosanoidVmetabolizingIenzymesWIJournalhofhEthnopharmacologyUI2021UI[cfUIZZ]dac 5 4

323
 richiliaIcatiguaIandI urneraIdiffusaIextractsgIvnIvitroIinhibitionIofItyrosinaseUIantiglycationIactivityI
andIeffectsIonIenzymesIandIpathwaysIengagedIinItheIneuroinflammatoryIprocessWIJournalhofh
EthnopharmacologyUI2021UI[dZUIZZ]ecb

5 5

322 ValorisationIofIkitulUIanIoverlookedIfoodIplantgI“henolicIprofilingIofIfruitsIandIinflorescencesIandI
assessmentIofItheirIeffectsIonIdiabetesVrelatedItargetsWIFoodhChemistryUI2021UI]a[UIZ[e][] 8.5 4

321 oiosyntheticIversatilityIofImarineVderivedIfungiIonItheIdeliveryIofInovelIantibacterialIagentsI
againstIpriorityIpathogensWIBiomedicinehandhPharmacotherapyUI2021UIZaYUIZZZdbc 7.5 4

320 uomarineInlkylIrsterIqerivativesIasI“romisingIncetylcholinesteraseIvnhibitorsWIChemMedChemUI
2021UIZcUI]]ZbV]][b 3.7

319 nInanophytosomesIformulationIbasedIonIelderberryIanthocyaninsIandIpodiumIlipidsItoImitigateI
mitochondrialIdysfunctionsWIBiomedicinehandhPharmacotherapyUI2021UIZa]UIZZ[Zbd 7.5 3

318
nddingIvalueItoImarineIinvadersIbyIexploringItheIpotentialIofISargassumImuticumIQéendoRI
sensholtIphlorotanninIextractIonItargetsIunderlyingImetabolicIchangesIinIdiabetesWIAlgalhResearchUI
2021UIbfUIZY[abb

5 1

317 rchiumIplantagineumIyWIhoneygISearchIofIpyrrolizidineIalkaloidsIandIpolyphenolsUI
antiVinflammatoryIpotentialIandIcytotoxicityWIFoodhChemistryUI2020UI][eUIZ[dZcf 8.5 8

316
nddingIvalueItoIpolyvinylpolypyrrolidoneIwineryIresiduegInIresourceIofIpolyphenolsIwithI
neuroprotectiveIeffectsIandIabilityItoImodulateItypeI[IdiabetesVrelevantIenzymesWIFoodhChemistryUI
2020UI][fUIZ[dZce

8.5 5
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315 rvaluatingItheIvnIVitroI“otentialIofINaturalIrxtractsItoI“rotectIyipidsIfromI’xidativeIqamageWI
AntioxidantsUI2020UIfUI 7.1 25

314 NewIchalconeVtypeIcompoundsIandI[VpyrazolineIderivativesgIsynthesisIandIcaspaseVdependentI
anticancerIactivityWIFuturehMedicinalhChemistryUI2020UIZ[UIaf]VbYf 4.1 17

313 vnIvitroImultifunctionalityIofIphlorotanninIextractsIfromIedibleIsucusIspeciesIonItargetsI
underpinningIneurodegenerationWIFoodhChemistryUI2020UI]]]UIZ[dabc 8.5 20

312 oiologicalIrvaluationIofINaproxenVqehydrodipeptideIponjugatesIwithISelfVuydrogelationIpapacityI
asIqualIy’çXp’çIvnhibitorsWIPharmaceuticsUI2020UIZ[UI 6.4 9

311 rndoplasmicIreticulumIstressIsignalingIinIcancerIandIneurodegenerativeIdisordersgI oolsIandI
strategiesItoIunderstandIitsIcomplexityWIPharmacologicalhResearchUI2020UIZbbUIZYadY[ 10.2 16

310
vsolationIofIastaxanthinImonoestersIfromItheImicroalgaeIuaematococcusIpluvialisIbyIhighI
performanceIcountercurrentIchromatographyIQu“pppRIcombinedIwithIhighIperformanceIliquidI
chromatographyIQu“ypRWIAlgalhResearchUI2020UIafUIZYZfad

5 14

309
tustaviaIgracillimaIziersWIflowersIeffectsIonIenzymaticItargetsIunderlyingImetabolicIdisordersIandI
characterizationIofIitsIpolyphenolicIcontentIbyIu“ypVqnqVrSvXzSWIFoodhResearchhInternationalUI
2020UIZ]dUIZYfcfa

7 2

308 zedicinalIplantsIutilizedIinI haiI raditionalIzedicineIforIdiabetesItreatmentgIrthnobotanicalI
surveysUIscientificIevidenceIandIphytochemicalsWIJournalhofhEthnopharmacologyUI2020UI[c]UIZZ]Zdd 5 16

307 “olyphenolsIfromIorownISeaweedsIQ’chrophytaUI“haeophyceaeRgI“hlorotanninsIinItheI“ursuitIofI
NaturalInlternativesItoI ackleINeurodegenerationWIMarinehDrugsUI2020UIZeUI 6 6

306 sattyIacidIpatternsIofItheIkelpsISaccharinaIlatissimaUISaccorhizaIpolyschidesIandIyaminariaI
ochroleucagIvnfluenceIofIchangingIenvironmentalIconditionsWIArabianhJournalhofhChemistryUI2020UIZ]UIabVbe5.9 15

305
nntiVinflammatoryIpropertiesIofIçylopiaIaethiopicaIleavesgIvnterferenceIwithIproVinflammatoryI
cytokinesIinI u“VZVderivedImacrophagesIandIflavonoidIprofilingWIJournalhofhEthnopharmacologyUI
2020UI[aeUIZZ[]Z[

5 13

304 pentauriumIrrythraeaIrxtractsIrxertIVascularIrffectsIthroughIrndotheliumVIandI
sibroblastVdependentI“athwaysWIPlantahMedicaUI2020UIecUIZ[ZVZ]Z 3.1 2

303 wasoniaIglutinosaIQyWRIqpWUIaItraditionalIherbalImedicineUIreducesIinflammationUIoxidativeIstressIandI
protectsItheIintestinalIbarrierIinIaImurineImodelIofIcolitisWIInflammopharmacologyUI2020UI[eUIZdZdVZd]a 5.1 11

302
vnhibitionIofI“roinflammatoryIrnzymesIandInttenuationIofIvyVcIinIy“SVphallengedI–nãI[caWdI
zacrophagesISubstantiatesItheIrthnomedicinalIUseIofItheIuerbalIqrugIpubittIOIãWãWSmWI
InternationalhJournalhofhMolecularhSciencesUI2020UI[ZUI

6.3 2

301
“henolicI“rofilingIandIoiologicalI“otentialIofIpornerIyeavesIandIStemIoarkgIbVyipoxygenaseI
vnhibitionIandIvnterferenceIwithIN’IyevelsIinIy“SVStimulatedI–nãI[caWdIzacrophagesWI
BiomoleculesUI2019UIfUI

5.9 12

300 qoubleItheIphemistryUIqoubleItheIsungIStructuralIqiversityIandIoiologicalInctivityIofI
zarineVqerivedIqiketopiperazineIqimersWIMarinehDrugsUI2019UIZdUI 6 14

299 uydrophilicIparbonINanomaterialsgIpharacterisationIbyI“hysicalUIphemicalUIandIoiologicalInssaysWI
ChemMedChemUI2019UIZaUIcffVdZZ 3.7 2

298 zarineVqerivedInnticancerIngentsgIplinicalIoenefitsUIvnnovativeIzechanismsUIandINewI argetsWI
MarinehDrugsUI2019UIZdUI 6 44
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297
pomparisonIofIdifferentIgreenVextractionItechniquesIandIdeterminationIofItheIphytochemicalI
profileIandIantioxidantIactivityIofIrchinaceaIangustifoliaIyWIextractsWIPhytochemicalhAnalysisUI2019UI
]YUIbadVbbb

3.4 15

296 nntiVvnflammatoryIrffectsIofIb˛–Ue˛–VrpidioxycholestVcVenV]˛†VolUIaISteroidalIrndoperoxideIvsolatedI
fromIUIoasedIonIoioguidedIsractionationIandINz–InnalysisWIMarinehDrugsUI2019UIZdUI 6 11

295 NovelIstyrylpyrazoleVglucosidesIandItheirIdioxoloVbridgedIdoppelgangersgIsynthesisIandI
cytotoxicityWINewhJournalhofhChemistryUI2019UIa]UIe[ffVe]ZY 3.6 3

294 vnfluenceIofIshadingItreatmentIonIyieldUImorphologicalItraitsIandIphenolicIprofileIofIsweetIbasilI
Q’cimumIbasilicumIyWRWIScientiahHorticulturaeUI2019UI[baUIfZVfe 4.1 17

293 “hlorotanninsIfromIsucalesgIpotentialItoIcontrolIhyperglycemiaIandIdiabetesVrelatedIvascularI
complicationsWIJournalhofhAppliedhPhycologyUI2019UI]ZUI]Za]V]Zb[ 3.2 13

292 nInewIinsightIonIelderberryIanthocyaninsIbioactivitygIzodulationIofImitochondrialIredoxIchainI
functionalityIandIcellIredoxIstateWIJournalhofhFunctionalhFoodsUI2019UIbcUIZabVZbb 5.1 25

291 zagneticIqehydrodipeptideVoasedISelfVnssembledIuydrogelsIforI heragnosticInpplicationsWI
NanomaterialsUI2019UIfUI 5.4 25

290 rxtractionIofIphospholipidVrichIfractionsIfromIeggIyolkIandIdevelopmentIofIliposomesIentrappingI
aIdietaryIpolyphenolIwithIneuroactiveIpotentialWIFoodhandhChemicalhToxicologyUI2019UIZ]]UIZZYdaf 4.7 9

289 oenzoquinonesIfromIpyperusIsppWItriggerIv–rZ˛–VindependentIandI“r–xVdependentIr–IstressIinI
humanIstomachIcancerIcellsIandIareInovelIproteasomeIinhibitorsWIPhytomedicineUI2019UIc]UIZb]YZd 6.5 10

288 slavonoidIpompositionIofIQyamWRIqpWIyeavesUIrvaluationIofInntidermatophyticIrffectsUIandI
“otentialInmeliorationIofItheInssociatedIvnflammatoryI–esponseWIMoleculesUI2019UI[aUI 4.8 10

287 oioprospectingIofIbrownIseaweedsIforIbiotechnologicalIapplicationsgI“hlorotanninIactionsIinI
inflammationIandIallergyInetworkWITrendshinhFoodhSciencehandhTechnologyUI2019UIecUIZb]VZdZ 15.3 22

286 rffectIofIinIvitroIgastrointestinalIdigestionIonItheItotalIphenolicIcontentsIandIantioxidantIactivityI
ofIwildIzediterraneanIedibleIplantIextractsWIEuropeanhFoodhResearchhandhTechnologyUI2019UI[abUIdb]Vdc[3.4 17

285 u“ypVqnqVrSvXzSIphenolicIprofileIandIinIvitroIbiologicalIpotentialIofIpentauriumIerythraeaI–afnI
aqueousIextractWIFoodhChemistryUI2019UI[deUIa[aVa]] 8.5 9

284 uostVdefenseIpeptidesInpZ[UIqxZcIandI–pZZIwithIimmunomodulatoryIactivityIisolatedIfromI
uypsiboasIranicepsIskinIsecretionWIPeptidesUI2019UIZZ]UIZZV[Z 3.8 5

283 rxploringIzontaguâ��sIcrabgI“rimaryIandIsecondaryImetabolitesIandIenzymeIinhibitionWIArabianh
JournalhofhChemistryUI2019UIZ[UIaYZdVaY[b 5.9 0

282
phemicalIprofilingIofIedibleIseaweedIQ’chrophytaRIextractsIandIassessmentIofItheirIinIvitroIeffectsI
onIcellVfreeIenzymeIsystemsIandIonItheIviabilityIofIglutamateVinjuredISuVSébéIcellsWIFoodhandh
ChemicalhToxicologyUI2018UIZZcUIZfcV[Yc

4.7 10

281 rvaluationIofItheIneuroprotectiveIandIantidiabeticIpotentialIofIphenolVrichIextractsIfromIvirginI
oliveIoilsIbyIinIvitroIassaysWIFoodhResearchhInternationalUI2018UIZYcUIbbeVbcd 7 27

280 oioactiveIpropertiesIofIyWgIantioxidantIandIenzymeIinhibitingIactivitiesIofIextractsIfromIleavesUI
seedsUIpulpIandIpeelWI3hBiotechUI2018UIeUIee 2.8 5
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279 oeneficialIeffectsIofIwhiteIwineIpolyphenolsVenrichedIdietIonInlzheimerPsIdiseaseVlikeIpathologyWI
JournalhofhNutritionalhBiochemistryUI2018UIbbUIZcbVZdd 6.3 27

278  uningIproteinIfoldingIinIlysosomalIstorageIdiseasesgItheIchemistryIbehindIpharmacologicalI
chaperonesWIChemicalhScienceUI2018UIfUIZdaYVZdb[ 9.4 42

277 phemicalIfindingsIandIinIvitroIbiologicalIstudiesItoIupholdItheIuseIofIsicusIexasperataIVahlIleafIandI
stemIbarkWIFoodhandhChemicalhToxicologyUI2018UIZZ[UIZ]aVZaa 4.7 8

276 npparentIdigestibilityIcoefficientsIofIruropeanIgrainIlegumesIinIrainbowItroutIQ’ncorhynchusI
mykissRIandINileItilapiaIQ’reochromisIniloticusRWIAquaculturehNutritionUI2018UI[aUI]][V]aY 3.2 3

275 vnIvitroImultimodalVeffectIofI richiliaIcatiguaInWIwussWIQzeliaceaeRIbarkIaqueousIextractIinIpNSI
targetsWIJournalhofhEthnopharmacologyUI2018UI[ZZUI[adV[bb 5 18

274
 heIponsistencyIoetweenI“hytotoxicIrffectsIandItheIqynamicsIofInllelochemicalsI–eleaseIfromI
rucalyptusIglobulusIyeavesIUsedIasIoioherbicideItreenIzanureWIJournalhofhChemicalhEcologyUI2018UI
aaUIcbeVcdY

2.7 29

273 “yrrolizidineInlkaloidsgIphemistryUI“harmacologyUI oxicologyIandIsoodISafetyWIInternationalhJournalh
ofhMolecularhSciencesUI2018UIZfUI 6.3 102

272 “rofilingIofIueterobranchiaISeaISlugsIfromI“ortugueseIpoastalIãatersIasI“roducersIofInntiVpancerI
andInntiVvnflammatoryIngentsWIMoleculesUI2018UI[]UI 4.8 9

271 nIpomparativeIStudyIonI“hytochemicalI“rofilesIandIoiologicalInctivitiesIofISclerocaryaIbirreaI
QnW–ichWRIuochstIyeafIandIoarkIrxtractsWIInternationalhJournalhofhMolecularhSciencesUI2018UIZfUI 6.3 18

270 ValorisationIofIzangiferaIindicaIcropIbiomassIresiduesWIIndustrialhCropshandhProductsUI2018UIZ[aUI[eaV[f]5.9 3

269  raceIelementsIinIwildIedibleInplysiaIspeciesgI–elationshipIwithItheIdesaturationVelongationI
indexesIofIfattyIacidsWIChemosphereUI2018UI[YeUIce[VcfY 8.4 3

268 rdibleIseaweedsPIphlorotanninsIinIallergygInInaturalImultiVtargetIapproachWIFoodhChemistryUI2018UI
[cbUI[]]V[aZ 8.5 18

267 UnravellingItheIbioherbicideIpotentialIofIrucalyptusIglobulusIyabillgIoiochemistryIandIeffectsIofIitsI
aqueousIextractWIPLoShONEUI2018UIZ]UIeYZf[ed[ 3.7 29

266 “rofilingIphlorotanninsIfromIsucusIsppWIofItheINorthernI“ortugueseIcoastlinegIphemicalIapproachI
byIu“ypVqnqVrSvXzSIandIU“ypVrSvV” ’sXzSWIAlgalhResearchUI2018UI[fUIZZ]VZ[Y 5 47

265  oxicityIandIstructureVactivityIrelationshipIQSn–RIofI˛–U˛†VdehydroaminoIacidsIagainstIhumanIcancerI
cellIlinesWIToxicologyhinhVitroUI2018UIadUI[cV]d 3.6 6

264 uybridIzSXNz–ImethodsIonItheIprioritizationIofInaturalIproductsgInpplicationsIinIdrugIdiscoveryWI
JournalhofhPharmaceuticalhandhBiomedicalhAnalysisUI2018UIZadUI[]aV[af 3.5 21

263 yeavesIandIstemIbarkIfromInllophylusIafricanusI“WIoeauvWgInnIapproachItoIantiVinflammatoryI
propertiesIandIcharacterizationIofItheirIflavonoidIprofileWIFoodhandhChemicalhToxicologyUI2018UIZZeUIa]YVa]e4.7 21

262 nnIeggIyolkâ��sIphospholipidVpennyroyalInootropicInanoformulationImodulatesImonoaminoI
oxidaseVnIQzn’VnRIactivityIinISuVSébéIneuronalImodelWIJournalhofhFunctionalhFoodsUI2018UIacUI]]bV]aa 5.1 7
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261  heIchemicalIcompositionIonIfingerprintIofItlandoraIdiffusaIandIitsIbiologicalIpropertiesWIArabianh
JournalhofhChemistryUI2017UIZYUIbe]Vbfb 5.9 9

260
rxploratoryIStudiesIonItheIinIVitroInntiVinflammatoryI“otentialIofI woIuerbalI easIQnnnonaI
muricataIyWIandIwasminumIgrandiflorumIyWRUIandI–elationIwithI heirI“henolicIpompositionWI
ChemistryhandhBiodiversityUI2017UIZaUIeZdYYYY[

2.5 5

259 nccumulationIofIprimaryIandIsecondaryImetabolitesIinIedibleIjackfruitIseedItissuesIandIscavengingI
ofIreactiveInitrogenIspeciesWIFoodhChemistryUI2017UI[]]UIebVfb 8.5 7

258 vnhibitionIofI˛–VglucosidaseIandI˛–VamylaseIbyISpanishIextraIvirginIoliveIoilsgI heIinvolvementIofI
bioactiveIcompoundsIotherIthanIoleuropeinIandIhydroxytyrosolWIFoodhChemistryUI2017UI[]bUI[feV]Yd 8.5 43

257 nntiVinflammatoryIpropertiesIofItheIstemIbarkIfromItheIherbalIdrugIVitexIpeduncularisIãallWIexI
SchauerIandIcharacterizationIofIitsIpolyphenolicIprofileWIFoodhandhChemicalhToxicologyUI2017UIZYcUIeVZc 4.7 12

256
 oxicityIofIphenolipidsgI“rotocatechuicIacidIalkylIestersItriggerIdisruptionIofImitochondrialI
membraneIpotentialIandIcaspaseIactivationIinImacrophagesWIChemistryhandhPhysicshofhLipidsUI2017UI
[YcUIZcV[d

3.7 5

255
zedicinalIspeciesIasIz qysgI urneraIdiffusaIãilldWIrxISchultIinhibitsIpNSIenzymesIandIdelaysI
glutamateIexcitotoxicityIinISuVSébéIcellsIviaIoxidativeIdamageWIFoodhandhChemicalhToxicologyUI2017UI
ZYcUIaccVadc

4.7 20

254
SpontaneousIvariationIregardingIgrapeIberryIskinIcolorgInIcomprehensiveIstudyIofIberryI
developmentIbyImeansIofIbiochemicalIandImolecularImarkersWIFoodhResearchhInternationalUI2017UI
fdUIZafVZcZ

7 9

253
NeurotoxicityIofItheIsteroidalIalkaloidsItomatineIandItomatidineIisI–v“ZIkinaseVIandI
caspaseVindependentIandIinvolvesItheIevs[˛–IbranchIofItheIendoplasmicIreticulumWIJournalhofh
SteroidhBiochemistryhandhMolecularhBiologyUI2017UIZdZUIZdeVZec

5.1 15

252 ’ptimizationIofItheIrecoveryIofIhighVvalueIcompoundsIfromIpitayaIfruitIbyVproductsIusingI
microwaveVassistedIextractionWIFoodhChemistryUI2017UI[]YUIac]Vada 8.5 48

251 “henolicIprofileUIantioxidantIactivityIandIenzymeIinhibitoryIactivitiesIofIextractsIfromIaromaticI
plantsIusedIinIzediterraneanIdietWIJournalhofhFoodhSciencehandhTechnologyUI2017UIbaUI[ZfV[[d 3.3 64

250 “hlorotanninIextractsIfromIsucalesgIzarineIpolyphenolsIasIbioregulatorsIengagedIinI
inflammationVrelatedImediatorsIandIenzymesWIAlgalhResearchUI2017UI[eUIZVe 5 29

249 –ecentI“atentsIonI“roteasomeIvnhibitorsIofINaturalI’riginWIRecenthPatentshonhAntiwCancerhDrugh
DiscoveryUI2017UIZ[UIaVZb 2.6 8

248 gWIPortohBiomedicalhJournalUI2017UI[UI[ZcV[Zd 1.1 1

247 SynthesisIandIpreliminaryIbiologicalIevaluationIofInewIphenolicIandIcatecholicIdehydroaminoIacidI
derivativesWITetrahedronUI2017UId]UIcZffVc[Yf 2.4 4

246 surtherIinsightsIonItomatoIplantgIpytotoxicIandIantioxidantIactivityIofIleafIextractsIinIhumanI
gastricIcellsWIFoodhandhChemicalhToxicologyUI2017UIZYfUI]ecV]f[ 4.7 10

245 NaturalI“roductsIasIrnzymeIvnhibitorsI2017UIZVZe 2

244  argetingIrnzymaticI“athwaysIwithIzarineVqerivedIplinicalIngentsI2017UI[bbV[db 1
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243 NaturalI“lantVqerivedIncetylcholinesteraseIvnhibitorsgI–elevanceIforInlzheimerPsIqiseaseI2017UI[fdV]Ze 1

242 “hospholipaseIn[IvnhibitorsIofIzarineI’riginI2017UIcfVf[ 2

241
Uu“ypVzSXzSIprofilingIofInplysiaIdepilansIandIassessmentIofIitsIpotentialItherapeuticIusegI
vnterferenceIonIiN’SIexpressionIinIy“SVstimulatedI–nãI[caWdImacrophagesIandIcaspaseVmediatedI
proVapoptoticIeffectIonISuVSébéIcellsWIJournalhofhFunctionalhFoodsUI2017UI]dUIZcaVZdb

5.1 13

240 nlkaloidsIinItheIvalorizationIofIruropeanIyupinusIsppWIseedsIcropWIIndustrialhCropshandhProductsUI
2017UIfbUI[ecV[fb 5.9 19

239 ruropeanImarketableIgrainIlegumeIseedsgIsurtherIinsightIintoIphenolicIcompoundsIprofilesWIFoodh
ChemistryUI2017UI[ZbUIZddVea 8.5 67

238 u“ypVqnqVrSvXzSQnRIprofilingIofIphenolicIcompoundsIfromIyathyrusIciceraIyWIseedsWIFoodh
ChemistryUI2017UI[ZaUIcdeVceb 8.5 22

237 ”uercusIilexIyWgIuowIseasonUI“lantI’rganIandIrxtractionI“rocedureIpanIvnfluenceIphemistryIandI
oioactivitiesWIChemistryhandhBiodiversityUI2017UIZaUIeZcYYZed 2.5 9

236
vnIVitroInntiVvnflammatoryIandIpytotoxicIrffectsIofInqueousIrxtractsIfromItheIrdibleISeaI
nnemonesInnemoniaIsulcataIandInctiniaIequinaWIInternationalhJournalhofhMolecularhSciencesUI2017UI
ZeUI

6.3 15

235 vdentificationIofIVitisIviniferaIyWIgrapeIberryIskinIcolorImutantsIandIpolyphenolicIprofileWIFoodh
ChemistryUI2016UIZfaUIZZdV[d 8.5 29

234 vsolationIofIpellsISpecializedIinInnticancerInlkaloidIzetabolismIbyIsluorescenceVnctivatedIpellI
SortingWIPlanthPhysiologyUI2016UIZdZUI[]dZVe 6.6 10

233  heIpigmentsIofIkelpsIQ’chrophytaRIasIpartIofItheIflexibleIresponseItoIhighlyIvariableImarineI
environmentsWIJournalhofhAppliedhPhycologyUI2016UI[eUI]cefV]cfc 3.2 29

232 –elationshipsIofIrchiumIplantagineumIyWIbeeIpollenUIdietaryIflavonoidsIandItheirIcolonicI
metabolitesIwithIcytochromeI“abYIenzymesIandIoxidativeIstressWIRSChAdvancesUI2016UIcUIcYeaVcYf[ 3.7 5

231 “harmacologicalImodulationIofIuqnpZIandIuqnpcIinIvivoIinIaIzebrafishImodelgI herapeuticI
implicationsIforI“arkinsonPsIdiseaseWIPharmacologicalhResearchUI2016UIZY]UI][eV]f 10.2 44

230 ˛–VtlucosidaseIandI˛–VamylaseIinhibitorsIfromIzyrciaIsppWgIaIstrongerIalternativeItoIacarboselWI
JournalhofhPharmaceuticalhandhBiomedicalhAnalysisUI2016UIZZeUI][[V][d 3.5 43

229 “hlorotanninsgI owardsINewI“harmacologicalIvnterventionsIforIqiabetesIzellitusI ypeI[WIMolecules
UI2016UI[[UI 4.8 43

228 slavonoidsIinINeurodegenerationgIyimitationsIandIStrategiesItoIprossIpNSIoarriersWICurrenth
MedicinalhChemistryUI2016UI[]UIaZbZVaZda 4.3 27

227 qepressiveIqisordersgI“revalenceUIpostsUIandI heoriesI2016UIZVaZ 2

226 oiologicallyInctiveI’xylipinsIfromIrnzymaticIandINonenzymaticI–outesIinIzacroalgaeWIMarineh
DrugsUI2016UIZaUI[] 6 46

(2016-2017)

7



225 phemicalIqiversityIandIoiologicalI“ropertiesIofISecondaryIzetabolitesIfromISeaIuaresIofInplysiaI
tenusWIMarinehDrugsUI2016UIZaUI 6 27

224 StudyIofIphenolicIcompositionIandIantioxidantIactivityIofImyrtleIleavesIandIfruitsIasIaIfunctionIofI
maturationWIEuropeanhFoodhResearchhandhTechnologyUI2016UI[a[UIZaadVZabd 3.4 18

223  omatoIplantIleavesgIsromIbyVproductsItoItheImanagementIofIenzymesIinIchronicIdiseasesWI
IndustrialhCropshandhProductsUI2016UIfaUIc[ZVc[f 5.9 25

222 rvaluationIofInntioxidantUInnticholinesteraseUIandInntidiabeticI“otentialIofIqryIyeavesIandIStemsI
inI amarixIaphyllaItrowingIãildIinI unisiaWIChemistryhandhBiodiversityUI2016UIZ]UIZdadVZdbb 2.5 16

221  ranslatingIendoplasmicIreticulumIbiologyIintoItheIclinicgIaIroleIforIr–VtargetedInaturalIproductslWI
NaturalhProducthReportsUI2015UI][UIdYbV[[ 15.1 24

220 VolatileIphenolsIdepletionIinIredIwineIusingImolecularIimprintedIpolymersWIJournalhofhFoodhScienceh
andhTechnologyUI2015UIb[UIdd]bVac 3.3 11

219 nIpomprehensiveIViewIofItheINeurotoxicityIzechanismsIofIpocaineIandIrthanolWINeurotoxicityh
ResearchUI2015UI[eUI[b]Vcd 4.3 41

218 NonenzymaticI˛–VyinolenicIncidIqerivativesIfromItheISeagIzacroalgaeIasINovelISourcesIofI
“hytoprostanesWIJournalhofhAgriculturalhandhFoodhChemistryUI2015UIc]UIcaccVda 5.7 34

217 sattyIacidsIfromIedibleIseaIharesgIantiVinflammatoryIcapacityIinIy“SVstimulatedI–nãI[caWdIcellsI
involvesIiN’SImodulationWIRSChAdvancesUI2015UIbUIefeZVefed 3.7 30

216 â��’micsâ��I echnologiesI2015UI[bV]f 0

215 ScreeningIofIaIzarineInlgalIrxtractIforInntifungalInctivitiesWIMethodshinhMolecularhBiologyUI2015UI
Z]YeUIaZZV[Y 1.4 5

214 pomparingItheIphenolicIprofileIofI“ilocarpusIpennatifoliusIyemWIbyIu“ypâ��qnqâ��rSvXzSInIwithI
respectItoIauthenticationIandIenzymeIinhibitionIpotentialWIIndustrialhCropshandhProductsUI2015UIddUI]fZVaYZ5.9 20

213 “ennyroyalIandIgastrointestinalIcellsgImultiVtargetIprotectionIofIphenolicIcompoundsIagainstI
tVou“VinducedItoxicityWIRSChAdvancesUI2015UIbUIaZbdcVaZbea 3.7 10

212 ıincInccumulationIandI oleranceIinISolanumInigrumIareI“lantItrowthIqependentWIInternationalh
JournalhofhPhytoremediationUI2015UIZdUI[d[Vf 3.9 14

211 oeveragesIofIlemonIjuiceIandIexoticInoniIandIpapayaIwithIpotentialIforIanticholinergicIeffectsWI
FoodhChemistryUI2015UIZdYUIZcV[Z 8.5 16

210 qigestiveItlandIfromInplysiaIdepilansItmelingIyeadsIforIvnflammationI reatmentWIMoleculesUI2015UI
[YUIZbdccVeY 4.8 13

209 rffectIofISolventISystemIonIrxtractabilityIofIyipidicIpomponentsIofIScenedesmusIobliquusIQz[VZRI
andItloeotheceIspWIonInntioxidantIScavengingIpapacityI hereofWIMarinehDrugsUI2015UIZ]UIcab]VdZ 6 40

208
rvaluationIofInntioxidantUInntidiabeticIandInnticholinesteraseInctivitiesIofISmallanthusI
sonchifoliusIyandracesIandIporrelationIwithI heirI“hytochemicalI“rofilesWIInternationalhJournalhofh
MolecularhSciencesUI2015UIZcUIZdcfcVdZe

6.3 68
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207 nlternativeIandIefficientIextractionImethodsIforImarineVderivedIcompoundsWIMarinehDrugsUI2015UI
Z]UI]Ze[V[]Y 6 123

206 nntioxidantIandIproapoptoticIactivitiesIofISclerocaryaIbirreaI[QnWI–ichWRIuochstWαImethanolicIrootI
extractIonItheIhepatocellularIcarcinomaIcellIlineIuept[WIBioMedhResearchhInternationalUI2015UI[YZbUIbcZbef3 28

205
rffectsIofIcoloredIandInoncoloredIphenolicsIofIrchiumIplantagineumIyWIbeeIpollenIinIpacoV[IcellsI
underIoxidativeIstressIinducedIbyItertVbutylIhydroperoxideWIJournalhofhAgriculturalhandhFoodh
ChemistryUI2015UIc]UI[Ye]VfZ

5.7 19

204 u“ypâ��qnqIanalysisIandIinIvitroIenzymeIinhibitiongInnIintegratedIapproachItoIpredictIherbalIbinaryI
mixtureIbehaviourIemployingImedianIeffectIequationWIMicrochemicalhJournalUI2015UIZZfUIZdcVZe[ 4.8 14

203 zeroterpenesIfromIzarineIvnvertebratesgIphemistryIandInpplicationIinIpancerI2015UIa[]Va]d 2

202 u“ypVqnqVrSvXzSQnRIanalysisIofIphenolicIcompoundsIforIqualityIcontrolIofItrindeliaIrobustaINuttWI
andIbioactivitiesWIJournalhofhPharmaceuticalhandhBiomedicalhAnalysisUI2014UIfaUIZc]Vd[ 3.5 18

201
NeuroprotectiveIeffectIofIsteroidalIalkaloidsIonIglutamateVinducedItoxicityIbyIpreservingI
mitochondrialImembraneIpotentialIandIreducingIoxidativeIstressWIJournalhofhSteroidhBiochemistryh
andhMolecularhBiologyUI2014UIZaYUIZYcVZb

5.1 39

200
nssessingIwasminumIgrandiflorumIyWIauthenticityIbyIu“ypVqnqVrSvXzSQnRIandIeffectsIonI
physiologicalIenzymesIandIoxidativeIspeciesWIJournalhofhPharmaceuticalhandhBiomedicalhAnalysisUI
2014UIeeUIZbdVcZ

3.5 10

199
vnoculationIofItheInonlegumeIpapsicumIannuumIyWIwithI–hizobiumIstrainsWI[WIphangesIinIsterolsUI
triterpenesUIfattyIacidsUIandIvolatileIcompoundsWIJournalhofhAgriculturalhandhFoodhChemistryUI2014UI
c[UIbcbVd]

5.7 20

198 “iperIbetleIleavesgIprofilingIphenolicIcompoundsIbyIu“ypXqnqVrSvXzSQnRIandIantiVcholinesteraseI
activityWIPhytochemicalhAnalysisUI2014UI[bUIab]VcY 3.4 19

197
vnoculationIofItheInonlegumeIpapsicumIannuumIQyWRIwithI–hizobiumIstrainsWIZWIrffectIonIbioactiveI
compoundsUIantioxidantIactivityUIandIfruitIripenessWIJournalhofhAgriculturalhandhFoodhChemistryUI2014
UIc[UIbbdVca

5.7 29

196 ooxVoehnkenIfactorialIdesignItoIobtainIaIphenolicVrichIextractIfromItheIaerialIpartsIofIphelidoniumI
majusIyWITalantaUI2014UIZ]YUIZ[eV]c 6.2 26

195 zarineInaturalIpigmentsgIphemistryUIdistributionIandIanalysisWIDyeshandhPigmentsUI2014UIZZZUIZ[aVZ]a 4.6 32

194 “henolicIprofileIofIqouroIwinesIandIevaluationIofItheirIN’IscavengingIcapacityIinIy“SVstimulatedI
–nãI[caWdImacrophagesWIFoodhChemistryUI2014UIZc]UIZcV[[ 8.5 16

193 oioactiveImarineIdrugsIandImarineIbiomaterialsIforIbrainIdiseasesWIMarinehDrugsUI2014UIZ[UI[b]fVef 6 23

192 rffectsIofIrchiumIplantagineumIyWIbeeIpollenIonIbasophilIdegranulationgIrelationshipIwithI
metabolicIprofileWIMoleculesUI2014UIZfUIZYc]bVaf 4.8 15

191 nntiVinflammatoryIeffectIofIunsaturatedIfattyIacidsIandIrrgostaVdU[[VdienV]VolIfromIzarthasteriasI
glacialisgIpreventionIofIpu’“VmediatedIr–VstressIandINsV˛”oIactivationWIPLoShONEUI2014UIfUIeee]aZ 3.7 48

190 nntiVinflammatoryIpotentialIofImonogalactosylIdiacylglycerolsIandIaImonoacylglycerolIfromItheI
edibleIbrownIseaweedIsucusIspiralisIyinnaeusWIMarinehDrugsUI2014UIZ[UIZaYcVZe 6 46

(2014-2015)
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189 NanoVIandImicrodeliveryIsystemsIforImarineIbioactiveIlipidsWIMarinehDrugsUI2014UIZ[UIcYZaV[d 6 9

188 oioactiveIcompoundsIfromImacroalgaeIinItheInewImillenniumgIimplicationsIforIneurodegenerativeI
diseasesWIMarinehDrugsUI2014UIZ[UIaf]aVd[ 6 97

187 zodulationIofIbasophilsPIdegranulationIandIallergyVrelatedIenzymesIbyImonomericIandIdimericI
naphthoquinonesWIPLoShONEUI2014UIfUIefYZ[[ 3.7 15

186
tpVzSIlipidomicIprofilingIofItheIechinodermIzarthasteriasIglacialisIandIscreeningIforIactivityI
againstIhumanIcancerIandInonVcancerIcellIlinesWICombinatorialhChemistryhandhHighhThroughputh
ScreeningUI2014UIZdUIabYVd

1.3 3

185 vnfluenceIofIsolventIonItheIantioxidantIandIantimicrobialIpropertiesIofIwalnutIQwuglansIregiaIyWRI
greenIhuskIextractsWIIndustrialhCropshandhProductsUI2013UIa[UIZ[cVZ][ 5.9 166

184 uowImitochondrialIdysfunctionIaffectsIzebrafishIdevelopmentIandIcardiovascularIfunctiongIanIinI
vivoImodelIforItestingImitochondriaVtargetedIdrugsWIBritishhJournalhofhPharmacologyUI2013UIZcfUIZYd[VfY8.6 56

183 “henolicIcompoundsIfromIwacarandaIcarobaIQVellWRInWIqpWgIapproachesItoIneurodegenerativeI
disordersWIFoodhandhChemicalhToxicologyUI2013UIbdUIfZVe 4.7 12

182 qistinctIfattyIacidIprofileIofItenIbrownImacroalgaeWIRevistahBrasileirahDehFarmacognosiaUI2013UI[]UIcYeVcZ]2 34

181 vnIvitroIstudiesIofI˛–VglucosidaseIinhibitorsIandIantiradicalIconstituentsIofItlandoraIdiffusaIQyagWRI
qWpWI homasIinfusionWIFoodhChemistryUI2013UIZ]cUIZ]fYVe 8.5 17

180 rffectIofIdifferentIextractionImethodologiesIonItheIrecoveryIofIbioactiveImetabolitesIfromI
SaturejaIparvifoliaIQ“hilWRIrplingIQyamiaceaeRWIIndustrialhCropshandhProductsUI2013UIaeUIafVbc 5.9 25

179
rllagicIacidIandIderivativesIfromIpochlospermumIangolensisIãelwWIrxtractsgIu“ypVqnqVrSvXzSQnRI
profilingUIquantificationIandIinIvitroIantiVdepressantUIantiVcholinesteraseIandIantiVoxidantIactivitiesWI
PhytochemicalhAnalysisUI2013UI[aUIb]aVaY

3.4 37

178 yessonsIfromItheISeagIqistributionUISn–UIandIzolecularIzechanismsIofInntiVinflammatoryIqrugsI
fromIzarineI’rganismsWIStudieshinhNaturalhProductshChemistryUI2013UIaYUI[YbV[[e 1.5 5

177 vnoculationIwithIoradyrhizobiumIjaponicumIenhancesItheIorganicIandIfattyIacidsIcontentIofI
soybeanIQtlycineImaxIQyWRIzerrillRIseedsWIFoodhChemistryUI2013UIZaZUI]c]cVae 8.5 36

176 VitisIviniferaIleavesItowardsIbioactivityWIIndustrialhCropshandhProductsUI2013UIa]UIa]aVaaY 5.9 70

175 vnfluenceIofItaroIQpolocasiaIesculentaIyWIShottRIgrowthIconditionsIonItheIphenolicIcompositionIandI
biologicalIpropertiesWIFoodhChemistryUI2013UIZaZUI]aeYVb 8.5 21

174 NatureIasIaIsourceIofImetabolitesIwithIcholinesteraseVinhibitoryIactivitygIanIapproachItoI
nlzheimerPsIdiseaseItreatmentWIJournalhofhPharmacyhandhPharmacologyUI2013UIcbUIZceZVdYY 4.8 61

173 ValuableIcompoundsIinImacroalgaeIextractsWIFoodhChemistryUI2013UIZ]eUIZeZfV[e 8.5 124

172 “almiticIacidIandIergostaVdU[[VdienV]VolIcontributeItoItheIapoptoticIeffectIandIcellIcycleIarrestIofI
anIextractIfromIzarthasteriasIglacialisIyWIinIneuroblastomaIcellsWIMarinehDrugsUI2013UIZ[UIbaVce 6 28
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171 tlycineImaxIQyWRIzerrWUIVignaIradiataIyWIandIzedicagoIsativaIyWIsproutsgInInaturalIsourceIofIbioactiveI
compoundsWIFoodhResearchhInternationalUI2013UIbYUIZcdVZdb 7 72

170 phangesIonIorganicIacidIsecretionIandIaccumulationIinI“lantagoIalmogravensisIsrancoIandI
“lantagoIalgarbiensisISampWIunderIaluminumIstressWIPlanthScienceUI2013UIZfeUIZVc 5.3 20

169 nccumulationIofIphenolicIcompoundsIinIinIvitroIculturesIandIwildIplantsIofIyavandulaIviridisIyPuˆ'rI
andItheirIantioxidantIandIantiVcholinesteraseIpotentialWIFoodhandhChemicalhToxicologyUI2013UIbdUIcfVda 4.7 40

168 phemicalIassessmentIandIantioxidantIcapacityIofIpepperIQpapsicumIannuumIyWRIseedsWIFoodhandh
ChemicalhToxicologyUI2013UIb]UI[aYVe 4.7 72

167 nminoIacidsUIfattyIacidsIandIsterolsIprofileIofIsomeImarineIorganismsIfromI“ortugueseIwatersWI
FoodhChemistryUI2013UIZaZUI[aZ[Vd 8.5 40

166 “henolicIpompoundsIinIpatharanthusIroseusI2013UI[Yf]V[ZYc

165 zetabolicIprofileIandIbiologicalIactivitiesIofIyavandulaIpedunculataIsubspWIlusitanicaIQphaytorRI
srancogIstudiesIonItheIessentialIoilIandIpolarIextractsWIFoodhChemistryUI2013UIZaZUI[bYZVc 8.5 29

164 nInewIicedIteaIbaseIherbalIbeverageIwithISpergulariaIrubraIextractgImetabolicIprofileIstabilityIandI
inIvitroIenzymeIinhibitionWIJournalhofhAgriculturalhandhFoodhChemistryUI2013UIcZUIecbYVc 5.7 4

163 SterolsIinInlgaeIandIuealthI2013UIZd]VZfZ 21

162 nntifungalIactivityIofIphlorotanninsIagainstIdermatophytesIandIyeastsgIapproachesItoItheI
mechanismIofIactionIandIinfluenceIonIpandidaIalbicansIvirulenceIfactorWIPLoShONEUI2013UIeUIed[[Y] 3.7 78

161 tlutathioneIandItheIantioxidantIpotentialIofIbinaryImixturesIwithIflavonoidsgIsynergismsIandI
antagonismsWIMoleculesUI2013UIZeUIeebeVd[ 4.8 44

160 vntegratedIanalysisIofIp’çV[IandIiN’SIderivedIinflammatoryImediatorsIinIy“SVstimulatedI–nãI
macrophagesIpreVexposedItoIrchiumIplantagineumIyWIbeeIpollenIextractWIPLoShONEUI2013UIeUIebfZ]Z 3.7 57

159  heIuseIofIflavonoidsIinIcentralInervousIsystemIdisordersWICurrenthMedicinalhChemistryUI2013UI[YUIacfaVdZf4.3 60

158 phemicalIprofilingIandIbiologicalIscreeningIofI hymusIlotocephalusIextractsIobtainedIbyI
supercriticalIfluidIextractionIandIhydrodistillationWIIndustrialhCropshandhProductsUI2012UI]cUI[acV[bc 5.9 32

157 pharacterizationIofIsicusIcaricaIyWIcultivarsIbyIqNnIandIsecondaryImetaboliteIanalysisgIvsIgeneticI
diversityIreflectedIinItheIchemicalIcompositionlWIFoodhResearchhInternationalUI2012UIafUIdZYVdZf 7 20

156
orassicaIoleraceaIyWIVarWIcostataIqpIandI“ierisIbrassicaeIyWIaqueousIextractsIreduceImethylI
methanesulfonateVinducedIqNnIdamageIinIVdfIhamsterIlungIfibroblastsWIJournalhofhAgriculturalh
andhFoodhChemistryUI2012UIcYUIb]eYVd

5.7 4

155 surtherIknowledgeIonItheIphenolicIprofileIofIpolocasiaIesculentaIQyWRIShottWIJournalhofhAgriculturalh
andhFoodhChemistryUI2012UIcYUIdYYbVZb 5.7 25

154 SupercriticalIfluidIextractionIandIhydrodistillationIforItheIrecoveryIofIbioactiveIcompoundsIfromI
yavandulaIviridisIyâ��uˆ'rWIFoodhChemistryUI2012UIZ]bUIZZ[VZ[Z 8.5 47

(2012-2013)
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153 “hytochemicalIinvestigationsIandIbiologicalIpotentialIscreeningIwithIcellularIandInonVcellularI
modelsIofIglobeIamaranthIQtomphrenaIglobosayWRIinflorescencesWIFoodhChemistryUI2012UIZ]bUIdbcVc] 8.5 28

152 sastIdeterminationIofIbioactiveIcompoundsIfromIyycopersiconIesculentumIzillWIleavesWIFoodh
ChemistryUI2012UIZ]bUIdaeVbb 8.5 23

151  hymusIlotocephalusIwildIplantsIandIinIvitroIculturesIproduceIdifferentIprofilesIofIphenolicI
compoundsIwithIantioxidantIactivityWIFoodhChemistryUI2012UIZ]bUIZ[b]VcY 8.5 61

150  argetedImetabolitesIandIbiologicalIactivitiesIofIpydoniaIoblongaIzillerIleavesWIFoodhResearchh
InternationalUI2012UIacUIafcVbYa 7 15

149
NewIbeveragesIofIlemonIjuiceIenrichedIwithItheIexoticIberriesImaquiUIaˆ§a˜–IUIandIblackthorngI
bioactiveIcomponentsIandIinIvitroIbiologicalIpropertiesWIJournalhofhAgriculturalhandhFoodhChemistryUI
2012UIcYUIcbdZVeY

5.7 50

148 nIgasIchromatographyVmassIspectrometryImultiVtargetImethodIforItheIsimultaneousIanalysisIofI
threeIclassesIofImetabolitesIinImarineIorganismsWITalantaUI2012UIZYYUI]fZVaYY 6.2 30

147 panIphlorotanninsIpurifiedIextractsIconstituteIaInovelIpharmacologicalIalternativeIforImicrobialI
infectionsIwithIassociatedIinflammatoryIconditionslWIPLoShONEUI2012UIdUIe]ZZab 3.7 138

146 surtherIinsightsIonItheIcarotenoidIprofileIofItheIechinodermIzarthasteriasIglacialisIyWIMarinehDrugs
UI2012UIZYUIZafeVbZY 6 20

145 “hlorotanninIextractsIfromIfucalesIcharacterizedIbyIu“ypVqnqVrSvVzSngIapproachesItoI
hyaluronidaseIinhibitoryIcapacityIandIantioxidantIpropertiesWIMarinehDrugsUI2012UIZYUI[dccVeZ 6 139

144 zetabolicIandIbiologicalIprospectingIofIporeopsisItinctoriaWIRevistahBrasileirahDehFarmacognosiaUI
2012UI[[UI]bYV]be 2 10

143 vnfluenceIofI unisianIsicusIcaricaIfruitIvariabilityIinIphenolicIprofilesIandIinIvitroIradicalIscavengingI
potentialWIRevistahBrasileirahDehFarmacognosiaUI2012UI[[UIZ[e[VZ[ef 2 14

142 xaleIextractIincreasesIglutathioneIlevelsIinIVdfIcellsUIbutIdoesInotIprotectIthemIagainstIacuteI
toxicityIinducedIbyIhydrogenIperoxideWIMoleculesUI2012UIZdUIb[cfVee 4.8 9

141 nssessingI–ubusIhoneyIvaluegI“ollenIandIphenolicIcompoundsIcontentIandIantibacterialIcapacityWI
FoodhChemistryUI2012UIZ]YUIcdZVcde 8.5 57

140 nssessingItheIanthocyanicIcompositionIofI“ortIwinesIandImustsIandItheirIfreeIradicalIscavengingI
capacityWIFoodhChemistryUI2012UIZ]ZUIeebVef[ 8.5 8

139 oauhiniaIforficataIyinkIauthenticityIusingIflavonoidsIprofilegIrelationIwithItheirIbiologicalI
propertiesWIFoodhChemistryUI2012UIZ]aUIefaVfYa 8.5 78

138 “hytochemicalIprofileIofIaIblendIofIblackIchokeberryIandIlemonIjuiceIwithIcholinesteraseIinhibitoryI
effectIandIantioxidantIpotentialWIFoodhChemistryUI2012UIZ]aUI[YfYVc 8.5 49

137 “lantIsecondaryImetabolitesIinIcancerIchemotherapygIwhereIareIwelWICurrenthPharmaceuticalh
BiotechnologyUI2012UIZ]UIc][VbY 2.6 23

136 qracaenaIdracoIyWIfruitgI“hytochemicalIandIantioxidantIactivityIassessmentWIFoodhResearchh
InternationalUI2011UIaaUI[Ze[V[Zef 7 26
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135 nntiVproliferativeIactivityIofImeroditerpenoidsIisolatedIfromItheIbrownIalgaIStypopodiumI
flabelliformeIagainstIseveralIcancerIcellIlinesWIMarinehDrugsUI2011UIfUIeb[Vc[ 6 43

134 phemicalIcompositionIandIbiologicalIscreeningIofIpapsellaIbursaVpastorisWIRevistahBrasileirahDeh
FarmacognosiaUI2011UI[ZUIc]bVca] 2 25

133 orassicaISeedsgIzetabolomicsIandIoiologicalI“otentialI2011UIe]VfZ

132 vsInitricIoxideIdecreaseIobservedIwithInaphthoquinonesIinIy“SIstimulatedI–nãI[caWdImacrophagesI
aIbeneficialIpropertylWIPLoShONEUI2011UIcUIe[aYfe 3.7 40

131 S r–’yI“–’svyrSIvNIZeIznp–’nytnrI’sI urI“’– UtUrSrIp’nS QZRWIJournalhofhPhycologyUI2011
UIadUIZ[ZYVe 3 72

130
npproachItoItheIstudyIofIpVglycosylIflavonesIacylatedIwithIaliphaticIandIaromaticIacidsIfromI
SpergulariaIrubraIbyIhighVperformanceIliquidIchromatographyVphotodiodeIarrayI
detectionXelectrosprayIionizationImultiVstageImassIspectrometryWIRapidhCommunicationshinhMassh
SpectrometryUI2011UI[bUIdYYVZ[

2.2 42

129
uighVperformanceIliquidIchromatographyVdiodeIarrayIdetectionVelectrosprayIionizationImultiVstageI
massIspectrometricIscreeningIofIanIinsectXplantIsystemgItheIcaseIofISpodopteraI
littoralisXyycopersiconIesculentumIphenolicsIandIalkaloidsWIRapidhCommunicationshinhMassh
SpectrometryUI2011UI[bUIZfd[VeY

2.2 21

128
StructuralIcharacterizationIofIphenolicsIandIbetacyaninsIinItomphrenaIglobosaIbyI
highVperformanceIliquidIchromatographyVdiodeIarrayIdetectionXelectrosprayIionizationImultiVstageI
massIspectrometryWIRapidhCommunicationshinhMasshSpectrometryUI2011UI[bUI]aaZVc

2.2 12

127 NaturalIextractsIasIpotentialIsourceIofIantioxidantsItoIstabilizeIpolyolefinsWIJournalhofhAppliedh
PolymerhScienceUI2011UIZZfUI]bb]V]bbf 2.9 39

126 “hytochemicalIprofilesIandIinhibitoryIeffectIonIfreeIradicalVinducedIhumanIerythrocyteIdamageIofI
qracaenaIdracoIleafgInIpotentialInovelIantioxidantIagentWIFoodhChemistryUI2011UIZ[aUIf[dVf]a 8.5 10

125 vnIvitroIstudiesItoIassessItheIantidiabeticUIantiVcholinesteraseIandIantioxidantIpotentialIofI
SpergulariaIrubraWIFoodhChemistryUI2011UIZ[fUIabaVac[ 8.5 79

124 vnhibitoryIeffectIofIyavandulaIviridisIonIseQ[TRVinducedIlipidIperoxidationUIantioxidantIandI
antiVcholinesteraseIpropertiesWIFoodhChemistryUI2011UIZ[cUIZddfVec 8.5 44

123 rffectsIinducedIbyItheInodulationIwithIoradyrhizobiumIjaponicumIonItlycineImaxIQsoybeanRI
metabolismIandIantioxidantIpotentialWIFoodhChemistryUI2011UIZ[dUIZaedVZafb 8.5 29

122
vdentificationIofIphenolicIcompoundsIinIisolatedIvacuolesIofItheImedicinalIplantIpatharanthusI
roseusIandItheirIinteractionIwithIvacuolarIclassIvvvIperoxidasegIanIuâ��’â��IaffairlWIJournalhofh
ExperimentalhBotanyUI2011UIc[UI[eaZVba

7 121

121 sattyIncidsIinIzarineI’rganismsgIvnItheI“ursuitIofIoioactiveIngentsWICurrenthPharmaceuticalhAnalysis
UI2011UIdUIZYeVZZf 0.6 8

120 sirstIreportIonIpydoniaIoblongaIzillerIanticancerIpotentialgIdifferentialIantiproliferativeIeffectI
againstIhumanIkidneyIandIcolonIcancerIcellsWIJournalhofhAgriculturalhandhFoodhChemistryUI2010UIbeUI]]ccVdY5.7 62

119 phemicalIassessmentIandIinIvitroIantioxidantIcapacityIofIsicusIcaricaIlatexWIJournalhofhAgriculturalh
andhFoodhChemistryUI2010UIbeUI]]f]Ve 5.7 47

118 “henolicIcompositionIofIhazelnutIleavesgIvnfluenceIofIcultivarUIgeographicalIoriginIandIripeningI
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